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Ingredients & Quantities  

2 tbls. oil                                         2 oz butter

8 oz diced peppers (fresh or frozen)  1 Large Onion chopped

1 1/2 oz flour                                 3/4 pint chicken stock

3/4 pint of milk                               Salt and pepper

Method

Heat oil and butter in large saucepan.  Add peppers and onions and cook gently for 5 minutes. 
Blend in the flour and cook for 1 minute.  Gradually stir in the stock and bring to the boil. 
Season with salt and pepper to taste and simmer covered for 30 minutes, or until the vegetables
are soft.  Allow to cool and liquidize in a food processor.  Pour through a sieve into a clean pan,
then add milk and re-heat.  If soup is to be frozen, add the milk when re-heating.
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